SHARED PLATES
SHRIMP COCKTAIL CEVICHE | 12
poached white shrimp, jicama, cucumber, tomatoes, avocado, lime juice, cilantro, chili paste,
key lime tortilla chips
BEER-BRINED CHICKEN WINGS | 11
grilled wings, pickled vegetable
choice of red hot, jerk, sweet chili, bourbon cherry barbecue
ARTICHOKES FRANCESE | 13
egg-battered and fried, sweet Marsala wine sauce, roasted sweet peppers, Italian parsley
CHEF’S BUTCHER BOARD | 18
Chef’s selection of artisanal cheeses and meats, gourmet jams and mustards, crostini
SHRIMP ENBROCHETTE | 15
smoked bacon, bourbon cherry barbecue, sweet peppers, horsey Havarti, leek, grilled ciabatta, chipotle aioli

SOUP AND SALAD
HOUSE CAESAR | HALF 7 | WHOLE 11
romaine, classic Caesar dressing, housemade brioche croutons, parmesan reggiano
WARM MUSHROOM SALAD | 15
wild mushrooms, crispy green lentils, heirloom tomato carpaccio, frisee lettuce, poached egg,
champagne vinaigrette
MAJOR MICHIGAN | HALF 8 | WHOLE 12
mixed greens, heirloom tomatoes, avocado, citrus, fennel, asparagus, cucumbers, shallots,
red wine vinaigrette
ROASTED HEIRLOOM TOMATO BISQUE | CUP 5 | BOWL 8

HOUSE SPECIALITIES
*BOGEY SHORT RIB BURGER | 18
1/3 pound burger, arugula, beefsteak tomato, pickled onion, gruyere,
wild mushrooom demi-glace, brioche bun,
parmesan garlic herb French fries with garlic aioli
MARY’S BRICK CHICKEN | 25
herb-roasted free range half chicken, wild mushrooms,
caramelized-leek whipped Yukon gold potatoes, rustic chicken jus
MARKET FISH | 28
grilled sweet potato, horsey creme, dill apple slaw, fresno chili puree
CHEF’S FEATURE | MARKET PRICE
SPRING VEGETABLE QUINOA | 24
green peas, asparagus, citrus, sweet peppers, roasted tomatoes,
burrata, tri-color quinoa, lemon vinaigrette
*8 OZ GRILLED PRIME FILET MIGNON | 38
grilled sweet potato, grilled jumbo asparagus, burgundy demi-glace
*10 OZ WAGYU BEEF SIRLOIN | 32
caramelized-leek whipped Yukon gold potatoes, wild mushroom demi-glace

SIDES | 7 EACH
grilled jumbo asparagus
caramelized-leek whipped Yukon gold potatoes
beer-battered garlic herb steak fries
with jalapeno aioli
seasonal vegetable medley
grilled sweet potato with vanilla honey butter
seasonal vegetable quinoa

ENTREES FOR TWO
WHOLE FRIED FISH | MARKET PRICE
seasonal fish, spring vegetable quinoa, chili beurre blanc
*30 OZ TOMAHAWK RIBEYE | MARKET PRICE
grilled sweet potato, grilled jumbo asparagus, wild
mushroom demi-glace

*NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

